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BASIC- ABSTRACT: 

The method comprises prepn of v^a«at- 

suspension, flour and remainino reeiS^r^nLr "'j'^^nSf ^ough from treated 

baking. Veast suspension should Mve^moisS oonA ^^^^"^ing, sepn., proving and 

generator of alternating current and creltl connecting them to 

frequency 190-210 Hz. The durltLn of "ectroJa^nMrf^"^^^^ "^^^ ^^0-700 V/m, at 
components of dough are taken in the rltio^ w^f^l^ ''''fn«"'^"'= " ^^-3° "i"- The 
suspensxon 17-30 g saline soln. of ^lo^^J^^sf ^^^^ir^nSMte^f fif ^^^^^ 

tl"ls!.1^ JJn" 5a1aL%Tfo1 S^'ln'^^^o^^^^^^^^^^^^ fermentation proving process 

bread to 81-87* and its specific vol to fai^Lr^^^fL*"** increases porosity of 
cc/100 g, respectively, fir bread tlodutel'^XI t^'i^olk ^S"" '° 

SS^o^Jf Simple procedure. 
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